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Local Vendor Project: The Pierogi Place! 


As colder weather approaches, 
what could be more satisfying 
than a warm, noodly dumpling 


mush- 
rooms, 
cheese, 
potatoes, 
cabbage 
and-all 
things 
good? 
Steve and 
Marilyn 
Marciniak started their business 
28 yrs ago, hoping to preserve 
Steve’s grandmother’s recipes. It 
was a Polish tradition to eat them 
at Christmas and Easter time. 


Keeping family traditions alive is a 


driving force in their business. 


The best compliment the family 
receives is “they are just like my 
mom’s,” or “my grandma’s.” 
Marilyn encourages everyone to 
learn family recipes from their 


forbearer BEFORE they pass on. 


stuffed with 


Marilyn commented, “You don’t 
make pierogies unless you make 
a whole LOT of pierogies.” 


The Pierogi Place mostly sells to 
Westside Michigan stores, espe- 
cially at co-ops and natural gro- 
ceries (and, of course, YFC). 
About 22 stores carry their 
pierogies and they also offer 
mail order sales. 


Originally, there were four kinds: 


Potato Cheddar Cheese, Potato 
Chives and Cottage Cheese, 


Each month, the Ypsi Mix fea- 
tures a local vendor whose 
products we carry at the Co-op. 
Look for this feature monthly! 


Your suggestions are welcome. 


Sautéed Cabbage, and a sweet 
pierogi with Farmers Cheese. 


Country Dairy in New Era, Michi- 
gan supplies the cheese for their 
pierogies. No bovine growth 
hormone is used by Country 
Dairy. The potatoes and cab- 


—By Lisa Bashert 
bage also come from local 
Michigan farmers. 


When the Marciniak’s oldest 
daughter joined the business, 
she suggested that a mush- 
room filled pierogi with pota- 
toes and garlic was definitely 
needed. This favorite variety 
has a filling that is dairy free. 


The pierogi dough does have 
sour cream and egg init. The 
Pierogi Place uses an automatic 
sheeter to roll out the dough, 
but each one is hand cut, filled 
and sealed. The Marciniak’s 
believe it’s important to put 
positive love and thoughts into 
their food, as well as quality 
ingredients — and they believe 
that happy workers make for a 
good business. 


The Pierogi Place was included 
in Food Finds, Margaret & 
Allison Engel’s 2000 book about 
local and artisan foods. Look in 
the Co-op freezer for 

The Pierogie Place! b 2 


t Salves, Tinctures & Teas for Winter Health 


Learn to make simple preparations to enhance your health from common, readily avail- 


; able herbs and weeds that grow in your own back yard! Some extremely common "weeds" 
{ are highly medicinal: plantain, goldenrod, and motherwort are a few. Salves, tinctures, and 
teas are easy ways to preserve the plants' medicinal properties and benefit from them. 


Join us at the Co-op on Monday, December 5 at 7pm. We will make one tincture, one 
tea, and one salve for each participant. Please bring a small jar for your tincture. Salve 


containers will be provided. 


This workshop is free and open to the general public. 
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FUNCTIONAL ORGANICS 
e SINCE 1992 —— 


Oppose Attacks on Orga 


The organic label was founded 
on the idea that food should be 
produced in concert with 
nature, without dangerous 
chemicals and synthetic ingredi- 
ents. Another organic value: 
animals should be raised on real 
farms, treated with respect, not 
exploited on “factory farms.” 


Since the government began 
regulating the organic label, 
corporate agribusinesses and 
their lobbyists have been doing 
everything in their power to co- 
opt the values the organic 
movement was founded upon 
while taking a larger slice of the 
profit pie. 


nic Standards 


—learn more at Cornucopia.org 


We were promised change 
under the Obama administra- 
tion, but the corrupt alliance 
between the USDA and cor- 
porate agribusiness remains 
strong, with wholesale ap- 
proval of genetically modified 
organisms (GMOs) while fed- 
eral officials look the other 
way as organic law continues 
to be compromised. 


At their upcoming meeting, 
the USDA’s National Organic 
Standards Board (NOSB) has 
the opportunity to close 
loopholes and strengthen 
these regulations, but a 
handful of corporate sector 
Board members are attempt- 


ing to do the exact opposite: 
watering down the standards. 


Corporate lobbyists will be at 
the NOSB meeting at the end 
of November. Make sure your 
voice, supporting consistent 
organic integrity, is heard at 
the meeting. 


Please take a moment to 
download the below proxy 
letter expressing your sup- 
port. Print, sign & mail it! 
http://tinyurl.com/bvhkwbm 
Your proxy letter will be hand- 
carried to the USDA fall meet- 
ing by Cornucopia staffers. 


You will notice that all the images in this 
newsletter are suggestions and gift 
ideas from our very special local busi- 

nesses and vendors. A more complete 


listing of local vendors can be found on our 


website, along with the “food miles” or 
distance these products have traveled: 
ypsifoodcoop.org/content/local-vendors. 


Combining local products and foods in a 
gift basket could be fun to give and fun for 
your loved one. How about a High Tea 
Basket, with River Street Bakery scones, 
some cloth napkins, a package of Fair 
Trade tea, a Reny Picot camembert, and 
some heavy cream from Calder Dairy? 
Here’s another idea: make a Baking Basket, 
with Westwind Milling Company muffin 
mixes and some gorgeous hand made 
wooden kitchen tools from The Wooden 
Spoon in Claypool IN. 


Craft beers from one of the many Michigan 
microbreweries are always appreciated. 
Specialty holiday brews are available in the 
cooler from Arbor Brewing, Founders, 
Bell’s Brewery, Jolly Pumpkin, New Holland 
and several more. 


A new vendor to the Co-op is The Eventual 
Farmer. Why not give the gift of trash-free 


lunches, with beautiful up-cycled sandwich 
wraps and snack packs made of re-used fab- 
rics? Cloth gift bags are also an option from 
The Eventual Farmer’s Keri Middaugh. 


The warm glow of pure beeswax candles is a 
gift that will last for a long time. We have 
many styles of candles, including pillars, balls, 
and more, many hand made by Maria 
Mitchell of Tupelo Beeswax Candles. 


While not locally made, YFC has a beautiful 
selection of colorful Fair Trade woolens. Keep 
your loved one warm this winter with lined 
wool hats, gloves, mittens, and scarves. 


In our Co-op Gifts Alcove, there are many 
more options. One popular item has been 
hand-crocheted Spiral Dishcloths made by 
Nancy Peeters of Kalamazoo. 

(Continued on page 3) 


Gift Ideas, cont’d: PAGE 3 


(Continued from page 2) cutter truly befriends one of the oldest 
Give a special someone a coupon for a shared trees in the forest! 

spaghetti dinner featuring local pasta and For stocking stuffers think Mindo Choco- { 
Sauces by Monique of Al Dente in Whitmore lates (Dexter), buttons, coasters & stick- 
Lake. Complete your dinner with a River Street ers from AMEPix (Ypsilanti), or a bottle of fe 
Bakery baguette and a dry Michigan red wine. Ray’s Polish Fire hotsauce (Allouez). 

The Co-op carries a few styles of jewelry made Don’t forget to pick up a 2012 Calendar 
nearby: Larraine U’ren’s lovely gemstone ear- from Growing Hope and your holiday 

rings and Lauren’s Lake Superior pendants and (not to mention the year to come) will 
earrings — both are unique. be all set. 

For your little ones, we are featuring the first As a Co-op shopper recently observed, 
book written by local author Robb N. Johnston, — “Lets help Main Street, not Wall Street!” 
The Woodcutter and the Most Beautiful Tree. this holiday season, by shopping local! 


In this beautifully illustrated book, the wood- 


a 
Celebrate SHOP LOCAL WEEK Dec 2 - 9, 2011 a Deeper eae f 
Choose Local and Independent this Holiday Season! See New Member Orientation , , | 
http://shiftyourshopping.org/2011/ for more ideas. Get to Know Your Co-op! with a short slide show and tour of 
J the Food Co-op. All are invited. 12% grocery discount for u 
"Saturday December 3 attending! = 
| Breakfast with Santa in Historic Depot Town Saturday Dec 24 and Dec 31, 2011 
Call The Enchanted Florist for reservations as seats are limited. The Co-op will close at 5pm. | 
= Call 734-547-9230. a 
= Monday December 5, 7pm Sunday Dec 25 and Jan 1, 2012 1 
| Salves, Tinctures & Teas for Winter Health Co-op closed | 
Please join us for some hands-on learning. Salves, tinctures, SAVE THE DATE: 
=" and teas are easy ways to preserve plants' medicinal proper- Film: ”Forks Over Knives” —Potluck 6pm, Film 7pm 2 
= ties. This workshop is free and open to the general public. Friday January 13, 2012 at Downtown Ypsi Library n 
| (RSVP by 12/2/11 to lisa@ypsifoodcoop.org or 483-1520.) Sustainability Film Series, 229 W Mich Ave, Ypsi 
Tuesday Dec 13 and Dec 20, 3-7pm Immediately following the 6pm Growing Hope Monthly | 
= Winter Farmers Market, Corner Brewery, 720 Norris, Ypsi Community Potluck—all are invited! The Sustainability Film 
= Vendors will be offering winter vegetables, breads, pies, Series moves to the Ypsilanti Downtown Library from January 
\ sweets, and holidays crafts in abundance! thru May 2012 on the second Friday of each month. J 
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Enjoy Fresh Michigan Chestnuts ! 


The chestnut. Made famous to many Ameri- More closely aligned to brown rice than to 
cans in Nat “King” Cole’s Christmas Song, nuts, chestnuts have often been referred to 
“Chestnuts Roasting on an Open Fire,” as a grain grown on trees. They are high in 


roasting is just one way to enjoy this delicious complex carbohydrates and contain as much 
health food (see stuffing recipe on next page). protein as eggs. 


The chestnut packs a nutritional punch. This Plus, they are sweetly delicious! 
ia a little-known fact amongst consumers new 
to a nut that has been a mainstay in Asian 

cuisine and embraced in Europe for centuries. 


(Source: Croft Chestnuts, Traverse City, MI) 
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Chestnut Stuffing Recipe featuring Solar Bread 


Make the stuffing! 


Roast chestnuts at 400°F until the shells 
open, about 20-30 minutes. Shell and peel 
chestnuts while still hot. 


stock and melted 
butter, then stir 
into stuffing mix 
until combined. 
Optional: add 2 
chopped apples, 
or 1 pound of 
sautéed mush- 
rooms, or 1 


Did you know that the 30 solar panels 
on the River Street Bakery provide it 
with 100% renewable power? Thus, 
we call our River Street bread “Solar 
Bread!” We use unsold loaves of our 
River Street Bread, plus herbs from 
the Co-op’s Honeybee Alley, to create 
the River Street Bakery Stuffing Mix. 
You can use the Stuffing Mix to make 


Lower oven to 325°F. Transfer the stuffing 
mix to a large bowl. Add the chestnuts, 
tossing the mixture well. Whisk together 


a delicious holiday side dish using 
fresh Michigan chestnuts, or add 
different nuts of your choice. 


Ingredients: 
1 bag River St. Bakery Stuffing Mix 


1 pound roasted fresh chestnuts, 
shelled and peeled, chopped 
coarse (about 2 cups) 

1 stick (1/2 cup) unsalted butter, 
melted 


4 cups turkey, chicken or vegetable 
broth 


Salt and pepper to taste 
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A beautiful addition to your 
holiday table. 


pound of cooked, chopped pancetta. 
Add salt and freshly ground pepper to 
taste. 


Bake, loosely covered with a buttered 
sheet of foil, for 30 minutes. Then 
remove foil and bake until top is 
browned, 10 to 15 minutes more. 


The stuffing may be made one day in 
advance and kept covered and chilled. 
(To prevent bacterial growth do not 
stuff turkey cavities in advance.) Makes 
enough to stuff a 12- to 14-lb turkey 
with extra to bake on the side. 


